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EFFIGISI'T  DI3K?/*ISHING 


Clean  sparkling  glasses,  spotleB-  silver,  and  olean  dishes  are 
the  result  of  much  t.hon  ht.  and  attention  ^^iven  by  the  manager  of 
every  food  service  to  the  dishwashing  operation.    Periouic  in- 
spection by  tiie  nanatter  previous  to  serving  time,  of  silver 
placed  on  the  serving  lines  and  glasses  at  drinking  fountains 
gives  a  clue  as  to  the  efficiency  of  th^-  dishwashing  department. 
Following  are  listed  soma  of  t}\e  many  factors  that  enter  into 
successful  dish^'^aahing: 


1.  The  temperature  of  th;^  wash  "'ater  should  be 
approximat^vly  14.0'-F  (hut  not  higher,  because 
food  particles  T;ould  then  be  cooked  onto  the 
utensils),    and  in  no  case  less  than  120^F 
(because  then  fat;:  are  not  enulsified) .  Where 
hot  \?nter  is  supplied  to  the  kitchen  is  above 
these  t€np3r^;tur^^';,  a  cold  vater  connection  on 
the  hot  vash  crater  line  should  be  installed  to 
enable  lowerin:^  the  temperature  of  the  v;a5h 
watp.r  to  that  desired  as  stated  above. 

2.  ThH  temperaturt.  of  the  rinse  v.T.ter  should  be  not 
less  thar  170^''F.    A  stcan  booster  on  thf  rinse 
^atcr  line  is  nf.cossary  in  order  to  provide 
water  of  th'j  proper  tei-per-^ture  (at  least  170°F) 
for  rinsing  tht.  dishes. 

3.  Proacjaking  of  dishes  may  be  accomplished  by  use 
of  small  hose  near  the  scraping  section,  or  by 
pouring  vat.-'r  ovor  stacked  dishes. 
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The  VBiSh  and  rins3  sprays  must  be  cleaned 
daily,  or  oftoner  wheru  heavy  loads  are 
carrier.    Removal  of  all  bits  of  food 
lodged  in  sprays  v:±ll  provide  a  forceful 
spray  of  -vater. 

The  rash  tcuit:  water  must  be  changed  often 
di-irlrig  operation  in  order  to  ksep  it  reason- 
ably clean.    This  may  be  necessary  each  nr.e 
or  tvra  hours  of  operation.    The  slight  delay 
in  chanfjing  the  Fash  vrator  can  be  made  up 
easily,  slno^.  half shed  cliches  t7ill  not 
then  have  to  be  sent  through  the  machine  a 
second  time. 

The  disawaahing  schedule  must  be.  arranged  so 
that  glassware  is  put  throu^^h  the  machino  be- 
fore the  Trash  v/at  ..r  bwcomas  soiled  from  the 
washing  of  dishes,    •iv'hen  this  is  done,  glasse 
arc  sparkling  cl<..un,  and  of  coiarse  art-,  not 
1 0^:70  lod . 

Silver  should  be  pre- soaked,  and.  the  dish- 
vrashing  rucks  shcuid.  only  be  filled  about  l/3 
.fu.ll.    Glean  rash  vr^itor  is  also  essential  for 
spotl..s3  silver. 

A  good  detergent  in  the  machine  must  be  used, 
the  qur:.ntity  dt.pfrndent  upon  the  recommenda- 
tion 01'  the  manuf^'cturer.    Autom'-.tic  dotcr- 
gent  •■'isponsers  i.re  in  some  crises  installed 
by  m-aiufacturcrs,  to  maintain  the-  proper  con- 
centrutior.  of  detorgent  in  the  wash  tank 
thrcufThout  the  disht7ashing  period, 

IfVaero  the  dishv-ashin--;  m-;chine  is  ecuipped 
with  conv'-.'yor  bel:,  turn  off  the  nuchino 
when  IV ^ks  arc  not  goin^;'  thron.gh.  This 
saves  Tear  and  te  .r  on  th.-;  conveyor  belt, 
and  prevents  tiic-  dilution  of  the  detergent 
in  the  TCnsh  t::ni'.. 

■'.'hen  china  acouircs  a  brovvn  film  (pnrtic- 
uliirly  on  the  bottom  side)  ^nd  contains 
metal  m-^rks,  a  china  dipping  conipound,  avail- 
able from  mo.'tt  'vyholes'.ler.?,  is  recomnir-nded-. 

Dish  racks  must  be  repaired  vvhen  ao-rlings  are 
broken  in  order  thi't  dishes  mny  be  properly 
r"ckeu  for  washing. 


